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This was a delightful book covering most of everything you ever wanted to know about truffles. For instance, I learned that during
medieval times, truffles were regarded as witches spit—quite a fall from the ‘food of the gods’ during the time of Roman rule! Dr. Hall
tells us which truffles grow where and describes the flavor of each commercial genus/species of this treasured fungus.

The book is packed with useful information about appropriate growing conditions for specific truftle species, including the proper
soil pH and temperature, weather conditions, sun/shade conditions, and trees under which the truffles grow best. Since commercial
truffle production is something of the holy grail of expensive crops, this book provides practical information on the care and growing

of truttles.
If you are interested in setting up a truffle plantation, this book provides information ranging from soil type to equipment needed

to how to train your truffle dog. The authors even caution that truffle pigs may be less likely to give up their found truitle treasure than
dogs. If you are just interested in purchasing great truffles for dinner, the authors warn of inferior truffles, tell you when various truftles

are in season, and provide at least one French proverb, “Rain in July, truftles for Christmas.”
I thoroughly enjoyed this book. It is a lovely luxurious book with many pictures and drawings. That the authors have a wondertul

sense of humor is evident in the writing. An extensive appendix lists everything you need to know about trutile production.—Kay Yount,
Tarrant County Master Gardener and BRIT Volunteer, Fort Worth, Texas, U.5.A.
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